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Component Glycerides of Some Individual Vegetable

Fats

So far, in this chapter, we have been chiefly concerned to demonstrate
the general principle which evidently governs the assembling of fatty acids
into triglycerides in seed and fruit-coat fats, namely, that of a marked
tendency towards maximum even distribution of the acyl radicals through-
out the triglyceride molecules. Emphasis has been laid upon the funda-
mental similarities in seed and fruit-coat glyceride structure as a whole,
rather than upon the specific triglycerides present in any particular case
(although these have found incidental reference in some instances in the
course of the argument). Some data will now be added with regard to the
components of some of the more interesting individual fats which have
been studied by the methods described either in the present or in the pre-
ceding chapter.

As a matter of convenience, these fats will be considered in roughly
decreasing order of their content of saturated acids; that is to say, in both
seed and fruit-coat fats, those of highest melting point will be considered
first, and those of most unsaturated character last (cf. Table 62, p. 190).

SEED  FATS
(a) SEED FATS CONTAINING OVER 80 PER CENT. OF SATURATED ACIDS IN
THEIR COMPONENT FATTY ACIDS
Seed fats of the Palmae (Table 62, Nos. i, 2, 4, 6, 7, 8). The very striking
similarity in the component fatty acids of this group, which was pointed out
in Chapter IV, Table 593 (p. 162), is accompanied by similar identity in their
general glyceride structure, if the five fats (coconut, palm kernel, gru-gru,
Tucuma, and Manicaria saccifera kernels) which have been examined from
this point of view may be taken as a guide.
We need only consider in detail the two important fats, coconut and
palm kernel.2 From the quantitative results of the oxidation process, it
seems that the content of fully saturated glycerides is in each case of an
order which leaves the ratio of saturated to unsaturated acids in the remaining
part of the fat at approximately 1-4 : I. Since there is no evidence of any
triolein in either fat, their general composition may be summarised as
follows :